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tries and new homemakers continuously undertake food preparation in the
home. These facts necessitate constant repetition of good food-handling
educational programs. Perhaps positive effects, though long range, could
be expected from educational programs directed toward tomorrow's home-
makers, schoolchildren. Over a period of time they could become knowl-
edgeable and perhaps even influence their elders in proper food-handling
practices. Such programs are virtually nonexistent in the United States.
In Denmark no formal education is directed toward the consumer, but
there is an intensive program providing students in the seventh, eighth,
ninth, and tenth grades with a course consisting of two hours per week
covering food handling, food preparation, and cooking (Health/Agricul-
ture/Industry Committee on Salmonella, 1979). Such an approach is wor-
thy of consideration in the United States. Adequate teacher training is
essential for its success.

COST/BENEFIT ASPECTS OF REGULATORY CONTROL
THROUGH HACCP INSPECTIONS

The proper implementation of HACCP by the food industry would lead
to more cost-effective and efficient regulatory control. At the present time
the size of the food industry is so great as to make it physically impossible
for the FDA and other regulatory agencies to inspect establishments under
their control with sufficient frequency. With respect to FDA, HACCP
systems would involve, primarily, review of monitoring results. If these
appeared satisfactory, the inspectors would be free to place emphasis on
other facilities. On-the-line inspections by'USDA resident inspectors in
the meat and poultry industry is labor-intensive and expensive. The Booze-
Allen report on the USDA Meat and Poultry Inspection Program (Anon-
ymous, 1977) recommended less on-the-line inspection. Application of
the HACCP concept to meat and poultry inspection (see Chapter 9) would
no doubt greatly increase the efficiency and effectiveness of this regulatory
activity without compromising consumer safety.

Finally, emphasis on the principles of the HACCP system for application
in food service establishments and in the home should measurably improve
food sanitation practices at these two points in the food chain.
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